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Abstract of CN1084033 

Technology for producing the nectar and jam of papaya features that during the procedure to make 
them with papaya pulp and sugar, such raw materials which contain rich heteroprotease, such as 
ginger, pineapple, or Passiflora caerulea, and edible plant components with strong fragrance are added 
in them, and so do chili, edible salt, vinegar, etc. Finished nectar and jam has the advantages of high 
nutrients content, no odour and low cost. 



Data supplied from the esp@cenet database - Worldwide 



http://v3.espacenetxom/textdoc?DB=EPODOC&IDX=CN1084033&F=0 



9/22/2006 



ttff* CN 1084033A 




|43}fi3FB 1994 ^ 3 JJ 23 B 


A23L 2/02 


(22|$fl|B 93.8.13 






ft»A 


tttt 530001 rmt« a ^Ea^sta^ 






A23L 1/06 















|57]MX 

w-, iqA***^*s#ji^**#«'se»aa^ 
^Mtett^ft^^ a«r*iA«t«, sit, & 



(BJ)3fT 1456^ 



K- m m ■•«■■ * 



4fcfc)Ji 0.8%— 40%. 

J^^ig^^Mt 0. 8—16 0. 8—16 0. 16—4 j£,1t}« 

0. 02—4 % B 

A 0 c &#il^4'-#^#^nAl:^#*ma#6<l l%— 50%. 

A.^Mr^^wm t mmmm^mmm.B,^^m.mH,mn\Mm:m ioo 

^^^JTi^iH^^iDA^m 1—20 0. 3—5 1—20 

0. 03—5 j£. 

ioo 3£#*j&2raA loo—iooo g&gfij£&tt#jg§. 

— l — 

1002 
85.4 



i& W 4S 

fl^tt.*ioo:£jft&«A*49jr h*«tt 60oamg.»CfliBifcift4*^ 
±!l®,i$#^^$'Jo n p6<ji^e^^Bg^A^E^^»o 

*.«.»Ht^;it«wiu*i« 100 o. 8—i6 %,m o. 

8—i6 o. i6—4 %.mnmk\f^. 02—4 a. 

— l — 

1003 



85.4 



f 



m^MMfe® WnAfl:^ 100 ^^^jUinA 500—1000 HMfi 

SON", JSinAM:^ 100 %^^W,n t PiJU\mWi 1—20 0. 3— 

5 3i,B 1—20 ft^tiim 0. 03—5 %. 

*«B*£frj#^jg,*ioAi^ 

£5£#J 1: 

10kg ##,inA£r#te#tt*ft#tf- 50 3S(rt^ 
Mfi7)c#P8tMj io^»Sfi^),Mffl^5?«l lOOOOfffrsgUfl-^StS 5 
^#BiflA 8kg75tf Wfi#>*t Sfcfil 40 £tt**fift#*H£H*±*tt* 

ScM^WM l ^m^tfc^JfUX^^^^tf^iBA 5 

JML*«,iraA 100 3£&^m#&«HtM 2 4Wft£ift.fiPftmi&3* 

3 : 

8^g #J#f& 8 2kg(*<J^S 
A 6. 7kg75K***£*.28. 7 J£fl E *tt,44 £^J3ii.20 JSlIl 60'C 

4 s 

JR iokg *&*n#^ .inA o. 5 30 

&)fr£>JsinA 8kg75%i|f 5&&U44 3£1t^&>44 ft ft 200ml ®#^ft 

£5^5: 



2 



&%mm i.*e^«iRiHiA*S4kg,«**BtaiioAii[« : f» 100 %, 

169 ft.fMF 1000 ^£,Bn»1f «cW,l*W#*^T«l**. 



3 



